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Subject:     "Diets  of  Other  Countries"    Information  from  Off  ice  of.  Marketing 
'  Services.    War  Food  Administration . 
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Our  interest  in  the  eating  habits  of  other  people  is  fast  growing  into  an 
eager  curiosity  for  more  information.    The  healthy  growth  of  interest  has  been,  and 
is,  stimulated  through  the  letters  we  receive  from  our  men  folk  in  many  foreign 
countries.    One  of  the  first  questions  we  ask  a  traveler  from  afar  is —  "What  do 
the  people  eat?"    How  do  diets  of  other  countries  stack  up  against  ourg?   Do  they 
have  a  Basic  Seven?    Only  a  few  countries  follow  the  same  pattern  for  eating  that 
we  do.    Yet  food  authorities  agree  that  most  countries --if  they  make  good  use  of 
their  available  resources  -  can  have  an  adequate  diet.    Let's  take  a  quick  flight 
around  the  world,  and  drop  in  for  a  meal  here  and  there. 

First,  we'll  hop  to  England  where  the  dining  tables  in  normal  times  look  much 
like  ours.  During  the  war,  however,  food  shortages  have  been  serious  problems  and 
the  Government  has  made  a  tremendous  effort  to  keep  the  people  on  balanced  diets . 

As  a  result  though  their  meals  have  been  monotonous  -  largely  potatoes,  tomatoes, 

bread  and  cabbage,  with  some  meat  and  cheese  -  the  English  people  as  a  whole  have 
been  better  nourished  than  before  the  war  -  because  of  the  extreme  care  taken  to 
prevent  nutritional  deficiencies. 

Our  next  stop  is  in  Russia.    Here,  too,  the  people  have  been  sustained  through 
these  difficult  war  years  by  black  bread,  potatoes,  and  cabbage.    Thousands  haven't 
had  much  of  that  at  certain  times.    When  a  Russian  homemaker  can  get  a  small  piece 
of  meat  she  makes  it  go  as  far  as  possible  by  cooking  it  in  a  soup  -  a  dish  called 
bortjsch...  •    To  the  meat  stock  she  adds  potatoes  and  vegetables  -  whatever  she  can 
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get  -  usually  cabbage,  beets,  onions,  parsley  or  tomatoes.    Fruits  and  vegetables 
are  highly  prized  at  the  Russian  table  and  often  eaten  raw.    Only  the  Russian 
children  drink  milk.    Adults  like  cottage  cheese  and  often  eat  sour  milk  with  their 
potatoes.    Another  popular  combination  is  herring  and  potatoes.    Butter  as  a  spread 
is  almost  unknown.    Russian  bread  is  made  from  the  whole  grain  of  the  rye  -  and 
consequently  is  dark  in  color.    Wheat  is  less  common. 

Leaving  Russia  we  turn  the  nose  of  our  plane  southward  toward  Africa.  Let's 
stop  in  the  northern  part  where  the  climate  is  hot  and  moist.    The  excellent 
climate  and  the  fertile  soil  produce  some  of  the  largest  vegetables  in  the  world. 
Oranges  and  grapefruit,  too,  grow  into  large,  luscious  fruit.    Natives  of  Morocco 
cook  their  vegetables  together  with  ground  meat  or  corn  grits.    Their  diet  is 
deficient  in  milk  and  milk  products,  but  adequate  in  other  ways. 

From  Africa  to  India  is  a  short  ride  for  our  fast  plane .    In  this  thickly 
populated  country  we  find  a  wide  variety  of  eating  habits.    The  Indians  who  are 
Hindus  are  vegetarians.    They  depend  on  milk'and  cheese  for  their  protein  food. 
The  people  in  southern  India  eat  rice  and  those  in  the  north  eat  wheat  and  other 
grains.    India  has  the  facilities  to  provide  her  people  with  nourishing  meals  if 
they  succeed  in  overcoming  eating  habits  of  long  standing,  and  introduce  more 
scientific  methods  in  farming. 

In  a  few  hours  we  can  be  sitting  down  at  a  table  in  southern  China  enjoying  a 
bowl  of  rice,  a  hot  salad  made  from  greens  and  a  dessert  of  fresh  fruit.    Of  course 
we'll  have  tea,  though  without  sugar.    The  Chinese  diet  is  mainly  vegetarian. 
Cereals  and  legumes  -  especially  soya  -  furnish  the  supply  of  protein  in  the  diet. 
China  is  divided  like  India,  into  southern  rice  eaters  and  northerners  who  prefer 
wheat  products.    And  -  like  Russian  meals  -  the  Chinese  diet  is  deficient  in  milk 
and  milk  products.    Meat,  too,  is  very  rare  in  China.    Poultry  and  eggs  are 
familiar,  but  not  commonly  eaten  by  the  average  Chinese.    Food  is  scarce  in  China  - 


so  it's  seldom  refined  and  never  wasted. 

In  a  "brief  hop  we  have  left  the  turbulent  Pacific  and  landed  in  Mexico.  The 
diet  in  the  average  Mexican  home  is  largely  corn,  chick  peas,  end  "beans  -  made  into 
tortillas,  frijoles,  tamales,  chili  and  enchaladas .    Meat  and  fish  consumption  is 
low  in  Mexico,  and  the  people  don't  generally  eat  many  eggs,  green  vegetables  or 
milk  and  milk  products*    However,  they  are  very  fond  of  fruit  and  whenever  Mexicans 
can  get  them,  they  enjoy  cant aloupes f  "bananas.,  pineapples,  -^nd  extras  fruit;  Soo-namic  con- 
ditions and  long-time  habits  of  eating  a  corn  and  bean  diet  have  delayed  the  absorp- 
tion of  nutrition  education  in  Mexico. 

The  nearer  we  get  to  home  the  faster  the  plane  goes.    Home  always  looks  mighty 
good  after  we've  "been  away.    It  might  "be  a  good  idea  to  turn  the  same  critical  eye 
on  our  own  dining  tables . 

As  we  look  over  the  average  American  dining  table  we  find  three  national  weak- 
nesses in  our  meals.     In  order  to  correct  them  we  must  first,  eat  more  raw  vegeta- 
bles; second,  we  must  drink  more  milk  or  use  more  milk  products,  and  third,  we  must 
increase  our  servings  of  either  citrus  fruits  or  tomatoes .    As  a  Nation  our  diets 
compare  favorably  with  dists  in  other  countries,  but  as  a  world  our  diets  are 
dep lor  ab ly  def  i  c  i  ent . 

Nutritional  information  is  not  new  to  most  of  you.    Thousands  of  homemakers 
check  their  meals  daily  with  the  Basic  Seven  Food  Chart  which  they  keep  in  plain 
sight  on  the  kitchen  wall.    If  you  don't  have  one  write  to  the  War  Food  Administra- 
tion in  Washington,  1.  C . ,  and  ask  for  the  Basic  Seven  Kitchen  Pin -Up  Chart. 
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